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Abstract  

Opportunities for exploiting the inherent value of protein-rich meat processing co-products, 

in the context of increased global demand for protein and for sustainable processing systems, 

are discussed. While direct consumption maybe the most profitable route for some, this 

approach is influenced greatly by local and cultural traditions. A more profitable and 

sustainable approach may be found in recognizing this readily available and under-utilized 

resource can provide high value components, such as proteins, with targeted high value 

functionality of relevance to a variety of sectors. Applications in food & beverages, petfood 
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